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URGE HOUSEWIVES
10 BUY FLOUR
INSHALL LOTS

Warning Issued That Attempt
to Hoard is Often False
Economy

(Bpecia! Biar Bumetin Corresjondence)

WASHINGTON, D. C, July 1x»—
Buy flour in small quantities and pro-
tect it carefully from spollage, 's 1n:
keynote of suggestion  from the
lipitevd States departmien® of agricu!
ture.

Sound flour milled
wheat exhibits very little
decompose when stored in a o roper
manner Nevertlieiess, there ja ciu
siderable loss of flour through spull-
age as a result of Improper «teragzo,
particularly during d 4
montnhe,. Flour dealers naturaily lave
to carry in #torage an amouat of flour
proportionate to the current neecds of
thelr trad. Housekeepers on  the
farm and in the city should purchase |
flour in accordance with their needs
only., It Is {false eccnomy for, the
housekeeper to purchase larger
amounts of flour than can be used
within a reasonable length of time.
This may be a barrel for a large famfi- |
ly; more often it will be a 5t pound
sack. Any storage of flour in excess of
the consumer's needs constitutes
hoarding, which, under present cir-
cumstances, is an unethical and rep-
rehensible practise, of no profit to the
individual who practises {t, but in-|
jurious to the best interests of Lhe
people. '

Bince it is the duty of everyone in

the present situation parucularly tc
avoid all waste, it i# incumbent upon |
each one so to store the normal stock |
of flour as to eliminate all waste|
whatsoever. The precautioLs that)
are required have been well worked |
out in practise and are stated as fol- |
lows by specialists 1n the department
of agriculture:
_There are three cardinal principles
of flour storage. Flour should not be
stored in the cellar, since the cellar|
fs rarely free from dampness, even
though special flour bins have been
buiflt in. It is common to find odors
in a cellar and flour absorbs odors
and is contamimated by them. The
cellar is cool, but is usually too damp.
Flour should mot be stlored in the at-
tie of the usual type. The tempera-
ture is too high in summer, there is
no circulation of air, and the flour ie
likely to acquire & musty odor. . Flour
should not be stored in the pimtry
or kitchen except in small quantities
since the temperature is certain to be
uneven and the flour is likely to be
gontaminated by odors.

If practicable every household
should possess & small room for stor-
age of non-odorous commodities. Such
& room is best located on the north
gide of the building. It should be
ventilated and & cool and even tem-
perature should be maintained. Where
.such a room is not available a closet
y fit the requirements well. The

or containers should be kept
L and when an old sack of flour
is exhausted, the container should be
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SATURDAY FOOD SPECIALS

A —

SWEET

CREAMER

perfect form.

Q.

| King Street

represents the art of good buiter making in its most

Sweet and Fresh, in a dust-proof, air-tight carton.

Sold by

YEE HOP &

The House of Quality

[

VIOLET

Y BUTTER

CO.

Phone 3451
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TSLAND POTATOES
HILO GRAPES MAKE MIGF DESSERT

Island potatoes are scarce, but what
are in the market are good and re-
tailing at three cents a pound. To
replace themt.as = table vegetable
raised in the islapds, dried peas are
beginning to comte in. While the
price of 15 cents a” pound appears
slightly high for the peas, it is less
than has to be paid for the ir_nportnd
variety.

For dessert delicacies for Honolulu
palates, A. T. Longley. superintend
ent of the territorial marketing di-
visjon, expects to receive a big ship-

ARF SGARCE BUT

They will retail for six cents
Island melons are
all the fruit and

{ MOTTOW
fa pound, he says.

also plentiful at
| market stands.

| Bananas 2s usual are plentiful and |

cheap. Big bunches with seven w
cents a2 bunch. ‘This fruit i8 conmur~
principally from Kaneohe and Kalihi
and is of the best island varfiety.
Another island vegetahle for whicl
there should be a good demand that
is plentiful is swert potatoes, now seil-

ing for two cents a pound, or $1.75 per

elght dozen bananas, are selling for 3-1
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MEAT SUBSTITUTES

The focd problem hefore the worl
for wheat fiour other zrain products,
i irst thouzht must be to rel
(L5 WY o
reond thouzht must ¢ [0
YEAST BREADS
Rice and Wheat Flour Bread
! 1l cuj
mixed
flour,

wWater, -
with 1
4 curs

cu:n o scalded milk,

(8 =

I=ar
tuke, | cup rice
1At flour

vool milk, add other ngredients, in
cluding rice flour. stir in as much
wheat flour as you can ,and knead o
the balance: put dough at once into|
greagsed bread pan set in warm, not
hot, plare, and when double its bulk
bake | hour in moderate oven.

Corn Meal and Wheat Flour Bread

Into 2 cups hot water stir % cuy
cornmeal, let it boil up: cool muan,
add tsp. salt, 2 tsp. sugar stirrel
into 1 veast rcake, 3 cups flour.

Stir in part of flour and knead in
balance, put dough at once inlLn
greased bread pan, set in warm placa
and when double its bulk, bake 1 hour
in moderate oven
Oatmeal and Wheat Flour Bread

Make mush with 2 cupe boiling wa
ter, % cup oatmeal (not rolled oats!
(4 1b.; cool mush, add to it 2 tap.
salt, 2 to 4 tsp. sugar mixed with 1
“rast cake, J eups flour.

2
-
o
-
i

Liie

stir and knead fiour into mixture.

t duu<li at once into greased bread
pall, set in warm place, and when dov

ble 1ts bulk, bake | hour in moderate

, l
uven, |
Coffee Cake—Rice and Wheat Flour |

Into the upper double boller put
I cup miilk, scalded and cooled, 1 tbsp.
suzar mixed with 13 yeast cake, 2 cups
wheat flour.

Beat well, set over water at blood
lleat. \When double its bulk, beat down
and add thsp. crisco or other fat,
creatied with 's cup brown or white
uzar, 13 tsp. cinnamon mixed with 3
Isp. sugar, ‘s 1sp
Wheat flour and two-thirds cup rice
flour.

Beat well, spread on greased shal.
low pan, set in warm place, and when
light, spread with melted butter, sprin-
kle with sugar and cinnamon and baka
| 15 minutes in moderate oven.
Graham Bread

cup miik, scalded and cooled,

| :
1 . suzar mixed with !'» yeast cak»,
N

1 tsp. salt, 2 cups graham flour, 1 cup
flour.

Mix and beat in all the tlour wita-
out kneading; put at once into greased
bread pan, set in warm place, and
when double its bulk, hake 1 hour in
moderate oven.

STEAMED BREADS
Boston Brown Bread
is cup cornmeai, cips rye or
graham flour 1 tsp. salt, 1 tsp. soda
2 cups sour milk (eclabber), 1 cup me
lasses, 2 thsp. melted fat.

Mix dry ingredients, add molasses

and milk and last, fat. Should swee:

]

milk be used, instead of sour, omit tho |

soda and add 4 tsp. baking powder.
Fill greased baking powder cans

two-thirds fuoll, surronnd with boillug

| water or steam and cook 2 hours.

]

W‘Servo hot with Boston baked beans.

salt, one-third cup |

*
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For fat and flavor, add one «
following Pork. fresh or sall
or bacon, sausage or head cheese,

For flavor Salt and peprer, herbs
such as thyme, parsley or dried ce.:
leaves, catsup, cnion.

For filling: Cornmeal mush, crun
or rolled oats.

For binding:

For moisture:
ter,

Meat Loaf

Az

4 POUNDS FOR
Egg.
Stock or gravy

ING CO

- {Pure Kona
Coffee

ONE DOLLAR

e—— g

—

{May be varied as sugrested aboic

1 1b. ground chuck (shoulder), 1.
cup dry crumbs, 1 (sp salt, s 1sp
pepper, 1 tsp. thyme, Y4 onion, enut {in=,
|1 egg or none, waler to Imake very
| moist.

Line dish with thin bacon, cover
loaf with bacon and Lake three-fourtis
|oi an bour in slow oven.
Meat Balls

1 Ib. ground chuck, 1 t
per, 2 cup bread crumbs,
| necessary, ! onion mayv he
1 tbep. lemon juice and 1
parsley.

Make balls by relling letween palms
~until the meat sticks together, sear
{ balls in hot saucepan with bacon or
| other fat, finish cooking cn back of
[ the stove, or put balls into brown or
| white sauce and put where it will nog
boll for three-fourths of an honur.

“‘It Costs Less'’

sdil
lolsture af
added or
to thsjp.

VEGETABLES
Lima Beans
Soak over night 2 lbs. lima beans
Cook in fresh water 3 hours, or until
tender, Add 1 gt. tomatoes. Fry out

“‘It Feeds More'’

POI

DAVID ALO

OAHU FISH MARKET

WE ARE WHOLESALERS
OF EVERYTHING TO EAT,

Service Supply Co.

fat from 1 or 2 slices of salt pork,
cut fine, cook in it 2 onions, cut fine 1
and 2 cloves ol garlic cul fine, adu |
salt, pepper, black and cayenne 1

Phone

2819

Add last mixture to the beans anc
tomatoes and cook tozethes il thica 1

Put in a baking dish, surinkle zrat.
ed chees on top and Lrown in oven.

Honoluln Offices at th

e Hawaiian Fisheries

Soak over night and cook until tei-
der: 2 cups red Leans, add 3 tbsyp.
fat, salt and chili gauce to make it tast:

i right: water, if necessary, and whea
| very hot, 1 cup grated cheese. Take
! from heat, mix well and serve at once,
| Scalloped Tomatoes ‘

Into a buttered baking dish put a|
'layer of: Stale bread huttered an.|
| cubed, 3 or 4 cups canned tomatoes, I |
onlons sliced thin, 1 ereen pepper

Chili Beang with Cheese ‘
|

Oriental Silks

and Bilk Crepes just arrived. | _"_

Now on display at our store.

ODO SHOTEN

Hotel St., near Nuuanu

chopped fine, 1 to 2 tsp, salt. And ou
top a layer of buttered stale bread.
Cover the dish and bake slowly for|
{an hour. Uncover to brown.
| in baking dish. |
| Tomato Toast
Brown 2 tbap. fat, brown in it

T ————————

Serve

2 1 to,

«“BUCKHECHT

On the MUNSON LAST Iasure Foot

e i

—— e
.

» Shoes|

“Buckhecht” ARMY SHOE of wear-resist-

ol |

e s A g - -

e Where Coffee is Ground to Ordenumm——m _'

2 tbsp. onion cut fine, then add Z thsl'--i
| flour, % cup peanut butter, 1 tsi. salt,!
3 cups cornmeal, 2 cups wheat ﬂm:r" pepper, 3 cups tomatoes.

oarefully cleaned before a new stock ' memnt of juicy grapes from Hilo to- Brown Bread ing soft Indian Tan for the Farmer, the Sports- %

hundred. }

| g
-

“is placed.
Naturally the flour must be guarded
. from vermin. Flour should be exam-
ined occasionally to see that decom-
" position has not begun. Conserved in
this manner, the sack of flour in the

Are.You Worn.Out?
Do right fnd v exbad

tired to rest?

[

]

and nourish

# Scott & Bowne, Blocomfield, N. ],

household and the larger stores of

the retailer can be utilized practically
to the exclusion of any waste through

spoflage.
e =

ITALY CONSERVING
ALL FOODSTUFFS

ROME, Italy—At a meeting in Rome
of the central food commission, Signor
Raineri, the president of the commis-
sion and minister for agriculture, gave
an account of the program the Italian
government proposes to follow to in-

gure a sufficient supply of bread for|

the country. He affirmed that the

rise in the price of wheat fixed in|

Italy to conform to the altered state

tions, and the most useful measures
be adopted.

—_— e

EACON IS PLENTIFUL

LONDON, Eng—The ministry of
food announces that Danish bacon is
plentiful. At the present moment
' stocks are accumulating and there-
fere it should be obtainable at a con-
siderable modification of prices re-
cently prevailing, It is possible, how-
ever, that after the present
stocks have been consumed supplies
may become smaller with dearer
prices.

—— D
SCALLOPED CABBAGE

of the world market was not in itselfl|

sufficient to make wheat growing as
profitable as the cuitivation of certain
other crops, and it was therefore
necessary to come to the aid of the
agriculturist both financially and
technically, and to use coercion if un-
founded resistance were offered. It
was also announced that the coopera-
tion of technical experts had been as-
sured in the various regions of Italy,
g0 that accurate information should be
to hand as to local needs and condi-

! (Cut one-half head of boiled cabbage
| in small pieces: sprinkle with one-
| half teaspoon salt, one-fourth tea-
| spoon pepper, and 1 finely chopped
pimento, pour over it one and omne:
tourth cups of thin white sauce, mixed
with one-third cup of grated cheese
Mit well and turn into a buttered
baking dish: cover with buttered and
seasoned cracker crumbs, place In
the oven and bake until the crumbs
are brown.

excess |

ST
@%@: )

.‘.-o-b-—-—.-.-.\-

STAR

With S

(4An exclusive Armonr feature — Patent applied for.)
Armoar’s Star Hams and Bacon are favored by

“The Ham \\

What Am”

tockinet Covering

|1 tsp. salt, 143 tsp. soda, two-thirds
| cup molasses, 3 cups sour milk (clab-
‘ ber,

| Mix as
hours.
}Brown Bread

Soak 1'% cup small pleces bread over
night in 2 cups cold water, rub smooth,
,add %c molasses., 1% cup sour milk,
(1% cup graham flour, ils cup corn
| meal, 1% cup wheat or ryve flour, 1% |
;:jsp. salt, 1 tsp. soda, 2 tsp. baking pow |
| der,

Mix dry ingredients, add wet ones,
| put in greased cans; steam 3 hours.

| Indian Meal Bread

\ Scald 3 cups cornmeal with 1 clulr
boiling water, let cool: add I cup gra-
ham flour, in which put 2 tsp. baking
powder, 1 cup molasses, 2 cups sour
milk 13 cup sweet milk, in which put
1 tsp. soda.

Mix quickly, put in greased ecans,
| steam 3 hours and bake 1 hour,

QUICK BREADS
Graham Bread

3 cups grabham flour, 1'3 cup white
flour, 1 tsp. salt 1 tsp. soda, 2 tup.
baking powder, 3 cup molasses, 3
tbap. fat, 2 cups sour milk (clabher),
%cup water,

Mix well, put into two greased pinc,
set in warm rlace for 20 minutes:, baln
in moderate oven three-fourths oi an
hour. Should sweet milk be uscd, in-
stead of sour, omit the soda «nd add
4 tsp. baking powder (making 6 tsp ).
Nut Bread

2 cups white flour, 2 cups graham
flour, % cup sugar, 1 cup walnuis,
rolled with rolling pin, 4 tsp. baking
powder, 1 tsp. salt, 1 egg, 2 cups m:lk

Mix well. put in greased pau, let
stand 20 minutes, bake three-fourths
of an hour in moderate oven.

Whole Wheat Bread

Sift 3 cups wno'e wheat flour, 1 tsp.
soda, 1 tsp. salt, ” tsp, baking puader,
add % cup nut meats, 2 cups sour m‘lk,
15 cup Karo syrup or 1§ cup sugar.

Mix well, let stand 20 minutes, bake
1 hour.

in atove recipe. Cook

3.1

CORN BREADS

L]
Cook to thicken, season andG seive \
on squares of toast i
Creamed Carrots ‘

Scrape and slice young carrots. Couk |
till tender in a small amount.of water.'
Save the liguor in which they wers
cooked, adding milk to it to make tln-‘j
required amount of sauce.

Make sauce of 1 thsp. fat, 1% ths;. |
flour, 1 tsp. sugar, & tsp. sait, i-16ta|
tsp. pepper, grated uutmeg, itle
chopped parsley, 1 cup liguor of car

rots and milk.

man, the Worker

“Buckhecht” STREET SHOE of best Black

Gun-Metal Calf-Skin for General Street Wear.
Both shoes obtainable in widths AA to EE.
“Thousands of men in civil life are wearing the Munsca
Last Shoe avery day, with the result that a horde
of foot troublesare nolonger known to them.”
if not sold by your dealer, order direct from

BUCKI&IHGHAM &c“ HECHT Sy 1o

“"Breanecht’ Murion Last Shoe 13 fa
$5 to ¥7 per pair, delivered free,

LvEry 3JeukiLe

Heat carrots in sauce and serve.

Every drop

in a bottle of LOJU
is Jaden with delight!
It’'s the ruby-red juice of a won-

der berry—the loganberry,that grows
big and luscious in Oregon’s valleys.

Drink LOJU when you're hot and thirsty. Its
crisp tang refreshes--exhilarates. Order some
LOJU today. All size bottles, 10c and up.

Corn Muffins

Two-thirds cup cornmeal, 1 and onw
third cup wheat flour, ?; tsp. sulr, 1
to 3 tsp. sugar, 4 tsp. haking nowder,
1 cup milk, 1 egg, 2 thsp. melted tst.

Mix dry materials, mix milk and egg.
combine the two and add melt ¢ fat|
last. Bake in greased muffn pans .|
hour in moderat: oven, |
Johnny Cake

1 cup cornmeal, % cup flo2r, 1 tsp |
salt, 1 tbsp. sugar. 2 tsp. boling pow-|
der, 1 cup milk, 1 egg, 1 tbsp. Lielted |
butter, [

Bake in moderate oven 30 uiautes
Egg Cornbread

1 cup cornmesl scalded with 1 cu,
boiling water, cool—om¢third ciny
flour, 1 tsp. soda, 1 tsp. baking pow-
der 13 tsp. salt, % cup sour milk, 1 to
2 eggs, 1 to 13§ tbsp. malted “at

Bake in hot oven, Shoculd be three-
fourths inch thice when one.
Spoon Corn Bread
S . 1 cup cornmeal, scalded with 1 to

" 1% cups boill , cool--1 cup
FOR SALE BY LEADING GROCERS sour milk, % tsp. salt, 1 thep, molusse.
A full line carried by

1 to 2 tbsp, melted butter, 1 egg, 4
tsp. soda in a little cold water.
California Feed Co. and C. Q. Yee Hop & Co.
Phone 4121 Phone 3457

careful housewives for their “‘always-standard
quality and high food value. Their flavor pro-
claims their goodness. You'll know them by
the Armour Oval Label, the famous quality.
mark of topmost excellence in food produr

AHMOUH;SECOMPANV
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TRY THIS LOJU PUNCH.
«tom the LOIU free at your dealer's.

nt bottle Loju, ¢ pint water, juice of one lemon, 1 omnge

Omne
sliced thin, few slices pineapple. Place fruit in bowl, cover with

sugar, let stand 4 bour. Then add water and LOJU,
mudnlmygh-n Lasger amount in proportion,

Northwest Fruit Products Co.
Selem, Oregom

Crushed From Big Ripe
Oregon Loganberries

- - H. MAY & 00.. Distributors,
1

Mix well, bake in deep dish in nind
erate oven, It 1s served with a g1con
| and eaten as a vegetable with gravy.




